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Every  summer  puzzled  home  gardeners  ask  how  to  cook  Swiss  chard— or  kohlrabi 
—or  soybeans— or  some  other  unusual  vegetable.    They  all  explain  that  they've 
enjoyed  growing  the  vegetables — just  to  see  how  they  would  look.    And  now  they  want 
to  see  how  they  will  taste. 

And  in  answer  to  those  questions  the  Federal  Bureau  of  Home  Economics  gives 
some  new  suggestions  for  cooking  all  the  unusual  vegetables  that  are  in  season 
right  now. 

Even  if  you  don't  have  a  garden,  you've  noticed  these  vegetables  on  the 
market  lately.    And  if  you  haven't  struck  up  an  acquaintance  with  them,  you  might 
try  them  as  a  "surprise"  for  the  family. 

Let's  start  with  Swiss  chard  because  it  makes  such  an  attractive  dish  with 
its  white  stalks  and  dark  green  leaves.    At  least,  chard  is  attractive,  if  it's 
cooked  right.    And  here's  the  secret,  as  outlined  by  the  Home  economists.  First 
strip  off  the  leaves  and  cut  the  stalks  up  in  one-inch  pieces— so  there  won't  be 
any  long  and  stringy  fibers.    Then  drop  the  stalks  into  boiling  water  (with  no  salt) 
and  cook  like  celery.    After  about  20  minutes,  drop  in  the  leaves  and  cook  them  with 
'  the  stalks  about  10  minutes  more.    Season  the  chard  just  before  serving. ..  .with  a  .; 
little  fat— salt — pepper— and  vinegar  or  lemon  juice. 

And  now  about  garden  soybeans.    Of  course,  you  can  dry  them  like  navy  beans 
and  use  them  all  sorts  of  different  ways.    But  they  are  also  good  as  a  green 
vegetable,  while  they  are  still  a  little  underripe.    Roncnber  when  you  cook  soybeans, 
there's  a  special  trick  you  use  to  shell  them  easily.    Just  heat  the  pods  in  boiling 
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water  for  a  few  minutes,  and  as  soon  as  they  are  cool  enough  to  handle— you  can  pop 

the  "beans  right  out  of  the  shells. 
0 

You  cook  these  shelled  garden  soybeans  like  fresh  peas — in  lightly  salted 
water,  until  they  are  just  tender.    The  time  of  cooking  is  different  for  different 
varieties — but  the  beans  are  usually  done  in  15  to  30  minutes.    After  you  have  the 
garden  soybeans  cooked,  season  them  with  salt  and  pepper  and  a  little  melted  butter 
or  crisply  fried  bacon  or  salt  pork. 

Okra  is  next  on  the  list  of  unusual  vegetables.    Of  course,  you  can  use 
it  in  soups  and  stews — as  they  do  down  New  Orleans  way.    Okra  has  some  sort  of  a 
jellylike  substance  that  makes  it  ideal  for  thickening  those  dishes.    But  when  you 
serve  okra  alone  as  a  vegetable,  most  folks  prefer  it  without  so  much  of  this  "jelly1.1 
So  they  either  fry the  okra  or  cook  it  with  tomatoes. 

Okra  is  easy  to  prepare.    Just  wash  the  pods  and  cut  -them  crosswise  in 
pieces  about  one-half  inch  thick.    Then  have  a  frying  pan  ready  with  some  hot  fat  in 
it,  and  cook  with  the  cover  on  for  about  10  minutes.    Then  take  the  cover  off,  and 
continue  cooking  until  the  pods  are  tender  and  lightly  brown.    Of  course,  you'll  have 
to  stir  the  okra  as  it  fries. 

Now  about  kohlrabi .    If  you  haven1 t  tried  it,  you've  missed  a  delicious 
vegetable — with  a  flavor  something  like  baby  turnips.     In  fact,  kohlrabi  is  much 
like  a  turnip — except  that  it  grows  above  the  ground,  with  leaves  sticking  out  in 
all  directions.    To  prepare  kohlrabi,  simply  peel  and  slice  it.    Then  cook  in  boiling 
water  about  20  minutes.    Season  with  butter  or  cream,  and  salt  and  pepper. 

And  we  can't  forget  about  eggplant — smooth  and  purple  on  the  outside,  with 
creamy  yellow  flesh  inside.    This  vegetable  is  especially  good  when  you  scallop  it 
with  tomatoes— and  add  some  green  pepper  and  onion,  for  extra  flavor. 

Broiled  eggplant  is  also  good— especially  if  you  sprinkle  cheese  on  the  top 
of  each  slice  just  before  it's  done.    And  the  classic  quick  method  is  to  fry 


eggplant  in  deep  or  shallow  fat.... after  you  dip  it  in  flour— or  in  ogg  and  crumbs— 
or  in  a  thin  hatter. 

Besides  these  suggestions  for  cooking  unusual  vegetables,  the  Bureau  of  Hone 
Economics  has  sone  new  ways  to  cook  the  noro  faniliar  vegetables.    Let's  take 
cucumbers  first.    They  make  a  fine  salad,  "but  they  are  also  good  when  cooked  and 
served  hot.    You  can  "boil  cucumbers— fry  them—- or  scallop  them.    But  when  I  tried 
out  this  Bureau  of  Home  Economics  recipe  for  baked  cucumbers,  I  decided  that  was 
the  best  way  of  all.    And  it's  quite  easy  too. 

First,  pare  the  cucumbers  and  cut  them  in  half  lengthwise.    Then  scoop  out 
the  pulp,  to  make  shells  out  of  the  cucumbers.    Parboil  these  shells  about  10 
minutes.    In  the  meantime,  cook  some  chopped  onion  and  parsley  in  fat.    To  this, 
add  the  cucumber  pulp  that  you  scooped  out — bread  crumbs— and  seasonings.    And  don't 
forgot  to  add  some  chopped  tomatoes  or  chopped  meat  or  flaked  fish.    (This  is  a  good 
way  to  use  up  left-overs,  and  by  using  meat  in  the  stuffing  you  make  the  cucumbers 
a  hearty  dish) .    When  you  get  these  ingredients  all  mixed  together— cook  them  for 
about  5  minutes.    Then  stuff  the  cucumbers  with  this  hot  mixture,  and  put  them  in 
a  baking  dish.    Pour  in  a  little  water,  to  keep  the  cucumbers  from  sticking.  Bake 
about  15  minutes  in  a  moderate  oven.    And  serve  the  cucumbers  with  the  stuffing 
all  nicely  browned — right  in  the  baking  dish. 

Radishes  will  seem  like  an  entirely  different  vegetable,  if  you  cook  them  and 
serve  with  a  sauce  made  of  top  milk  or  cream.  And  for  a  real  delicacy — serve  boiled 
green  onions  on  toast,  like  asparagus. 

That's  the  end  of  our  suggestions  for  unusual  vegetable  dishes.    You'll  find 
then  an  especially  good  choice  to  make  a  vegetable  plate  interesting.    Fresh  corn, 
yellow  and  battery— broiled  tomatoes — fresh  green  onions — and  cucumbers  stuffed  with 
bits  of  ham.,,, that  would  make  a  perfect  summer  meal. 


